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Ione Ward Relief Society Preparedness Newsletter 

June  2014
* 72-Hour Kit * 

Month Twelve 
 
 
 

 
 
 
 

No purchases this month! 
 Stow your 72-hour kit where you will be able to easily 

retrieve it in an emergency, such as near an exterior door 
or under your bed. 

 Keep a pair of sturdy shoes near your kit. 
 Check annually to make sure clothing in kit still fits. 

 
 

* Spiritual Preparedness * 
Sacrament 

 
 
 

 
 
 
 
During his last meeting with His apostles, the Savior 
introduced the sacrament to take the place of sacrifice. We 
partake of the sacrament each week so that we will not forget. 
Brigham Young asked, “Is this custom (the sacrament) 
necessary? Yes, because we are so liable to forget.” Our 
Heavenly Father also knows that we are quick to forget. When 
the children of Israel crossed the Jordan River, he asked that 
each tribe take a stone from the river and place it where 
everyone could see it and remember that the Lord had 
delivered them. The feast of the Passover was also meant as a 
reminder that the destroying angel had passed over them. The 

Lord said, “This day shall be unto you for a memorial; and ye 
shall keep it a feast to the Lord throughout your generations.” 
(Exodus 12:14) 
The sacrament was also instituted as a reminder. “This do in 
remembrance of me... For as often as ye eat this bread, and 
drink this cup, ye do shew the Lord's death till he come.” (1 
Corinthians 11:24,26) President Brigham Young taught, “It is 
one of the greatest blessings we could enjoy, to come before 
the Lord, and before the angels, and before each other, to 
witness that we remember that the Lord Jesus Christ died for 
us.” 
Elder Tad R. Callister said, “Somehow the very act of 
remembering the Savior and reflecting upon his life is, in and 
of itself, a catalyst for goodness. It must be difficult if not 
impossible to genuinely reflect upon the Savior's life and 
simultaneously do evil. That would be tantamount to asking 
someone to step forward and step backward at the same time. 
Each time we pause to meditate upon the Savior, we take a 
spiritual step forward. 
Let us always follow the words of Helaman, “Remember, 
remember that it is upon the rock of our Redeemer, who is 
Christ, the Son of God, that ye must build your foundation...a 
foundation whereon if men build they cannot fall.” 

 
 

* Home Production and Gardening* 
Homemade Granola 

 
 

 
 
 
 
 
Making your own granola can be a great way to handle 
breakfast. With a minimal amount of work and expense you 
can prepare enough to feed your family a week’s worth of 
breakfasts and you can tailor the recipe to accommodate your 
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tastes and dietary needs or restrictions.  The recipe that 
follows makes three lbs of a moderately sweet granola that 
should be sufficient to feed a family of four for about a dollar 
per day for one week…though not quite so long if your family 
eats half of it off the trays while it’s still dehydrating…not that 
that ever happens here... 
 

Dry Mix—stir together in a very large bowl: 
14 heaping cups oats 
1 cup flour or bran 

 

Mix together ONE of the following sauces in a 4 cup glass 
measuring cup or a 1 quart glass canning jar: 

 

Oatmeal Cookie Sauce 
2/3 cup oil 

1 ½ cup honey 
1 Tablespoon salt 

1-2 tablespoons cinnamon 
1 teaspoon mace or nutmeg 

1 teaspoon vanilla 
plus enough hot water to make 4 cups of sauce 

 

Lemon Sauce 
2/3 cup oil 

1 ½ cup honey 
2/3 cup lemon 

1 Tablespoon salt 
1 teaspoon lemon extract 

1 teaspoon vanilla 
plus enough hot water to make 4 cups of sauce 

 

Chocolate Sauce 
2/3 cup oil 

1 ½ cup honey 
6-8 Tablespoons cocoa powder 

1 Tablespoon salt 
1 teaspoon vanilla 

plus enough hot water to make 4 cups of sauce 
 

Maple Sauce 
2/3 cup oil 

1 ½ cup honey 
1 Tablespoon salt 
1 teaspoon vanilla 

1 Tablespoon maple flavoring 
plus enough hot water to make 4 cups of sauce 

 

Thoroughly mix sauce into dry ingredients.  Squeeze into 
clumps as desired and spread evenly on two large cookie 

sheets—with an edge to prevent granola from sliding onto 
your oven floor.  Place in your oven on its lowest setting 

(between 120F-200F).  Check for dryness every half hour—
when it’s softer the favors are more intense, but drier lasts 

longer without spoiling.  Store in an airtight container. 
 
Notes on altering the recipe: This can be changed a great deal 
as long as you keep the total dry ingredients at a total of 15-16 
cups and the total amount of sauce at 4 cups. Nuts, seeds and 
coconut would be added to the Dry Mix, decreasing the oats 
accordingly in a 1:1 substitution.  Dried fruit should be added 
only after the granola is dehydrated. 
 

 

* Food Storage * 
Month Two 

 
 
 
 
 

 
 
 

Food Storage plans are intended to feed one person for one 
year.  Here are the year's totals for all of the plans: 

 
The Bare Minimum  $480 total, monthly purchase avg.  $40 
Expanded Storage  $1870 total, monthly purchase avg. $155 
Gluten-Free Storage  $1017 total, monthly purchase avg.$85 

 
The Bare Minimum 

5 5-gallon buckets and lids  (Lowes) 
TOTAL $35 

Expanded Storage 
 
1 55-gallon water barrel   $15-$50 (craigslist) 
14 cans wheat (77 lbs)   $41.30 (LDS Cannery) 
2 cans powdered milk  $9.50 (LDS Cannery) 
4 48-oz bottles oil    $10.88 (Walmart) 
25 lbs dry beans  $12  (Costco) 
50 lbs dry corn/popcorn  $54.50   (Winco) 
TOTAL  $163.18 

Gluten-Free Storage 
50 lbs gluten-free oats  $100    (Trader Joe’s) 
TOTAL  $100 
 
 

* Emergency and Disaster Response* 
Wildfire 

 
 
 
 
 
 

 
 

 
As we head into a hot, dry summer, take steps this month to 
protect your home, family and property from wildfire. 
Create a defensible space around your home: 
Two zones make up the required 100 feet of defensible space. 
Zone 1 extends 30 feet out from buildings, structures, decks, 
etc.  
 Remove all dead plants, grass and weeds (vegetation). 
 Remove dead or dry leaves and pine needles from your 

yard, roof and rain gutters. 
 Trim trees regularly to keep branches a minimum of 10 

feet from other trees. 
 Remove branches that hang over your roof and keep dead 

branches 10 feet away from your chimney. 
 Relocate wood piles into Zone 2. 
 Remove or prune flammable plants and shrubs near 

windows. 
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 Remove vegetation and items that could catch fire from 
around and under decks. 

 Create a separation between trees, shrubs and items that 
could catch fire, such as patio furniture, swing sets, etc. 

Zone 2 extends the prepared space out an additional 70 feet. 
 Cut or mow annual grass down to a maximum height of 4 

inches. 
 Create horizontal spacing between shrubs and trees. 

(minimum 10 feet) 
 Create vertical spacing between grass, shrubs and trees. 

(minimum 6 feet to lowest branches) 
 Remove fallen leaves, needles, twigs, bark, cones, and 

small branches. However, they may be permitted as a 
mulch to a depth of 3 inches. 

Prepare your home exterior: 
 Cover openings (such as attic vents and chimneys) with 

metal screens to prevent embers from entering 
 Clear gutters of debris 
 Make sure your driveway is clear of any obstacles which 

would prevent access by emergency vehicles and that 
your house number can be clearly seen from the road. 

 When repairing or remodeling your home’s exterior, use 
fire-resistant materials 

If you need to evacuate: 
 Remove flammable curtains, blinds and shutters from 

windows. 
 Move flammable furnishings into the center of the room, 

away from windows 
 Turn off gas and central air 
 Turn on outside lights so house can be seen from road 
 Gather and store flammable items from around the yard 
 Check on neighbors 
 Turn off sprinklers so as to not diminish water pressure 
 Take your 72-hour kits with you 
 Refer to the August, September and October 2013 

newsletters for more instructions on preparing for 
evacuation 

 

For more information, visit:  http://www.readyforwildfire.org/ 
 

 
 

* Equipment and Supplies * 
Inexpensive Solar Cooker 

 
 
 
 
 
 
 
 
 
Supplies: 
1. Reflective auto sunshade ($1 at dollar store or can use 

cardboard and aluminum foil) 
2. Small wire trivet to put under pot 
3. Dark colored, thin-walled cooking pot (check thrift stores) 
4. Oven bag (turkey size) & twist tie  
5. Clothes pins (optional) 
6. Oven thermometer (optional) 
Measure from top of sunshade down about 16” and mark.  Slit 
shade up from the bottom to your mark.  Fold the resulting 

tabs in to form a base for the pot to sit on.  Put food in the pot 
and place pot on trivet inside the oven bag along with 
thermometer, if you wish to monitor the temperature.  Position 
the solar cooker to face the sun and reposition every 30-45 
minutes to follow the sun.  It is a good idea to place it on a 
patio chair with arms as it will provide extra support if it is 
windy.   
Safety notes:  The pot will get very hot.  Use a pot holder 
when handling!  Sunglasses are recommended to protect your 
eyes from the glare off the cooker. 

 
 
 

* Financial Preparedness * 
Set up a Budget 

 

 

 

Last month we focused on paying tithing, saving receipts and 
tracking expenses.  This month we take the next step and set 
up a budget. 
1. Pull out last month’s records and evaluate them, taking 

notes as you go along.  First, remember the axiom, 
“spending fifty dollars a month less than you receive 
equals happiness and spending fifty more equals 
misery.”  Based on last month’s spending, in which 
direction are you headed?  Look at the specifics: are you 
happy with where your money went or are you shocked 
by some of your final numbers?  Are you living as 
frugally as you would wish or can you see room for 
improvement?  Write down ideas for reducing expenses 
as they come.  This is often inspiration! 

2. Decide how to set up your budget.  Again, it doesn’t 
matter how you set it up, just find what works for 
you.  Here are just a few options: ** 
 Purchase or print paper worksheets 
 Use a prepared budget template that comes with your 

spreadsheet software  
 Purchase or download personal budgeting software 
 Call to see if your bank or credit union has an online 

budgeting program 
 Use the envelope system. The monthly totals for your 

budget categories are withdrawn in cash and placed 
in labeled envelopes.  You use ONLY this cash until 
the month is over and the envelopes are refilled. 

3. Based on last month’s records and your notes as you 
reviewed them, prayerfully set up a reasonable monthly 
budget in this order: 
 All sources of income 
 Tithing and taxes 
 Required inflexible expenses (rent, mortgage, debt 

payments, court-ordered payments, insurance, etc) 
 Required flexible expenses (electricity, water, sewer, 

gasoline, food, clothing, savings, etc) 
 Discretionary spending (entertainment, cable, 

subscriptions, vacations, gifts, etc) 
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4. Establish regular Budget review times.  How often to 
review budget depends on your and your spouse’s 
spending habits.  If you spend small amounts on a daily 
basis, you will need to review your budget at least every 
couple of days.  If you tend only to do one or two 
shopping trips weekly, once a week should be 
adequate.  If you shop only a couple times monthly, you 
can get away with still less frequency.  The key question 
is:  Do I know how much I have left to spend before I 
make a purchase?  If the answer is, yes, you are 
reviewing often enough; if not, you will need to increase 
the frequency. 

5. Pray for help. Establishing new habits and exercising self-
discipline is difficult and you may want to throw in the 
towel at some point along the way.  You will need His 
help. The Lord is not neutral on finances.  Money is a 
stewardship given to us to learn faith, self-control, 
service, consecration and many other Gospel 
principles.  He intends us to use it wisely and well to 
build the kingdom and bless our lives and the lives of 
others.  Pray to remember these things and to act in 
accordance with this knowledge. 

6. Do it!  Print up your pages and put them in a binder, save 
your spreadsheet to your desktop, fill your envelopes and 
go.  If you are not initially 100% successful, that’s 
fine.  Pay attention to where you have done well, say 
another prayer and resolve to do better 
tomorrow.  Remember that you have not failed as long as 
you have not given up.  New habits can be established and 
you will see miracles in your finances as you continue on! 

  
“Wherefore, be not weary in well-doing, for ye are laying the 
foundation of a great work. And out of small things proceedeth 
that which is great.”   D&C 64:33 
 
**Please exercise caution in selecting the companies, software 
firms, etc that are allowed access to your financial 
records.  Take time to prayerfully research them, particularly 
if they will have access to account numbers,  Social Security 
or other id numbers.  Identity theft can be a major financial 
blow to an individual or family! 

 
 

* Cooking With Food Storage * 
Bean-Hole Beans 

 
 
 
 
 
 
 
 

When my wife was researching our family history, she told me 
about a unique cooking method her grandfather employed 
while working in the mines in Nevada.  He and his mining 
friends would fill a hole with hot coals and a covered pot of 
beans.  When they came home at night the beans were ready 
for dinner.  They called it bean-hole beans.  Having learned a 
little at Boy Scouts about dutch oven cooking (Thanks, 
Brother Patterson), I decided to see if I could repeat bean hole 
beans using a dutch oven but with a twist.  While living in 

Georgia I started making a variation on southern red beans and 
rice, which includes kidney beans, smoked sausage, a ham 
hock, and spices.  I put this into a dutch oven and then put it 
into a hole we’d prepared with coals and then covered with 
dirt.  That was Saturday at 8pm.  The next day after church we 
anxiously uncovered our dinner.  It turned out great, with one 
small exception.  In the process of uncovering the dutch oven, 
we had opened the lid a bit and some coals fell into the food.  I 
remembered the youtube video I had seen on bean hole beans 
and how they had wrapped their dutch ovens with aluminum 
foil before putting them into the ground.  That may be the way 
to go, or you might find another approach, but no matter what, 
find a way to keep that lid closed!   

Here is the recipe I used: 
First, soak 1 pound of red or kidney beans several hours and 

then drain and rinse. 
Put them with the following ingredients into a dutch oven (or a 

crockpot if you don’t want to cook underground) 
1 large onion, 1 green pepper, and several garlic cloves, 

sauteed 
1 ham hock 

1 smoked or Andouille sausage, cut into pieces 
1 teaspoon Cajun seasoning 

2 bay leaves 
1 teaspoon dried thyme 
¼ teaspoon dried sage 

1 tablespoon dried parsley 
Additional salt to taste (sausage and ham hock can bring quite 

a bit of saltiness already) 
   
If you do cook underground, you’ll need a lot of coals and a 
large hole.  The key here is to cook it for a long time so that 
the flavors from the sausage and ham hock can work their way 
into the beans.  If done right, it can be a really delicious, rich 
meal.  For more info, see some of the many instructional 
videos on “Bean Hole Beans” on youtube.com.     
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

This newsletter is also available online at: 
http://prepareeveryneedfulthing.wordpress.com/ 
 
 
 
RS Counselor over Provident Living: Cami Rust 
Provident Living Committee: Jeanette Dayley, Heather Thompson, Stacy 
Mitchell, Marlene Fowler,  Ellen Lyman, Kit McDermed 


